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By VIRGINIA CARTER LEE

our endeavor to save the wheat

flour may, to some people, savor of
s monotonous diet. A careful trial, how-
ever, of the coming week’s menus will con-
vince even the skeptic that such is not the
cage, for, carefully cooked, the Ppotato lends
jtself to more methods of appeétizing prep-
aration than any other article of our daily
food. <
Fruits and the fresh spring vegetables
are featured in addition to the potatoes.
These are known in folk-lore as “stout
peart,” and so are an appropriate war
diet. In order that the weekly budget may
pe kept within the stipulated sum of $12
for a family of four the fish and meat
pills have been curtailed &s much as pos-
sible.

Use the lamb bones to envich the vege-
table soup for Tuesday’s dinner, and save
every particle of cooked or fresh vegeta-
ples so that they may be utilized in the
making of a good vegetable or “spring
salad” that at this season of the year
plays such an important part in the well-
balanced ration.

E ATING potatoes three times daily in

g

tables dressed with fat or shortening but-
ter iz not needed at the evening meal, an-
other decided saving with butter still at
47 cents a pound.

Desserts at this season of the year can
be largely drawn from the fresh fruit sup-
ply. hubarh, strawberries and pine-
apple can now be purchased at reasonable
prices, and in many instances they only
require a small amount of sugar: with no
cooking to give a tempting dessert they
are really cheaper than made desserts that
call Tor the use of fuel and several addi-
tional ingredients.

Supplies for the week will include, at the
tutcher’s, one pound and a half of veal
cutlet at 35 cents a pound, two slices of
salt pork at 15 cents, one pound and a
quarter of chopped beef for loaf at 30
cents, one pound and a half of breast of
lamb at 28 cenits, three pounds of veal at
42 cents a pound, and 6 cents for larding
pork.

At the fish market, two pounds of floun-
ders at 18 cents a pound, one 10 cent pack-
age of salt codfish, one three-pound shad
at 80 cents and one pint of clams.at 80
cents,

One pound and a half of table butter at
47 cents a pound, half a pound of oleo at
16 cents, six quarts of bulk millt at 10
cents a quart (to be carrled home), one
quarter-pint of cream at 12 cents a bottle,
and three dozen eggs at 40 cents a dozen
will be required to follow the menus as
planned, and the matrket prices should Tun
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DONE WITH FOTATORS |

TESTED RECIPES

Hominy Custard
Put two cupsful of milk with the grated
rind of a lemon into the upper part of the
double boiler. When it reaches the boil-
. ing point, stir in half a cupful of cooked
hominy with a pinch of salt and cook for
five minutes. Remove from the fire, stir

in the stiffly heaten yolks of two eggs

blended with three tablespoonsful of sugar
and mix well. Let it become cool, but not

stiff, fold in the stiffly whipped egg whites
and turn into a buttered pudding dish.

been evicted twice from their homes.
It is said that at the Paris hotels

Th

Our war duty is tq consume our surpl
instead of wheat, to encourage the farme-,
ply all by one move.
meat on purely distary grounds, for the

po
and offset the acidity of the ineat.

The homeless refugees are drifting back inte Paris by the thousands.

ten pounds a month, the fats, fresh foods, su

Incidentally meat and potatoes go together better than bread and

While so many in the world are starving we have only to adapt
so that we may prevent waste and so best serve the world's
Incriﬁce, only an intelligent and zelf-serving policy. Are we equal to it?

', Dust over with grated nutmeg, place the
! dish in a pan of hot water and bake in a
Thuyiligte moderate oven for twenty-five minutes.

ey lack everything, not food enly. - Fotato Dumplings

can eat the attractive reading menus and lose " Bake the desired number of potatoes,
gars and other essentials are so largely Tacking, ! and as soon as done break open, take out
us that it may not be wasted! To eat potatoes | § the pulv and mash. To a level cupful

to prevent waste and conserve the wheat sup- of the potato add one-quarter of a tea-

spoonful of salt, 2 tiny pinch of ground
mace, one tablespoonful of fried bread
crnmivs and one teaspoonful of beef suet,
sprinkled with flour and chopped as fine
as dust. Mix to a thick batter or soft
dough with beaten egg, form with floured

tatoes are alkaline in their reaction in the body

and vary our buying
This is not a

A.L.P.

food needs.

taining a little hot bacon dripping. Cook
slowly until well risen, fold over, brown
for & moment on the under side and serve
inverted on a hot platter,

Potato and Carrot Salad

Chop finely one and a half slices of white
onion, one tablespoonful of parsley and |
one tablespoonful of piccalilii. Mix this
with one pint of potato cubes, half a cup-
ful of cooked ecarrots cut in dice and mofs-
ten with a little French dressing. Shape
in a mound, surround with a border of

crisp lettuce leaves and pour over the
salad sufficient mayonnaise to mask it.
Garnish with capers and tiny pink
radishes, ;

Potatoes Milanaise

Peel and wash as many small potatoes l
as desired. Place in a saucepan, add
strained and seasoned stock {o cover and
boil until almost tender. Drain quickly,
drop into deep hot fat and cook just long
enough to brown delicately. Drain on

paper, place in a heated vegetable dish
and dress with salt, paprika and one table-
spoonful of mild vinegar, the latter
sprinkled over the patatoes.

Quick Potato Biscuit

§ Fish and Dairy Salads for One-Dish

| By JEANNETTE YOUNG NORTON
| B HRIFT

lessons are bearing fruit;
economy has become fashionable. A
cool kitchen, with light housekeeping
i 8 reality, is in sight. The one-dish dinner
5 the oasis in the desert of housework whica
1 18 surrounded and overwhelmed the hous:-
vife for ages,
Salads have heretofore been used to break
l_hlw dinner or help out a slim one; occa-
. fimally they have appeared for luncheons of
@ifferent kinds. Tiut they are now offered as
A working possibility in the one-dish dinner
tampaign,
@ Preceded by a hot or cold soup or suitable
| relish, the salad, accompanied by any of the
War breads, coffee, tea, cocoa or fruit drink,
B4k an excellent war-time dinner. Desserts
St expensive and unnecessary; cheap des-
‘ﬂ' are usually unworthy of consideration:
@ ", ices or homemade plain cakez may be
| "d if the void must be filled.
. Fish and dairy salads are quite hearty, an:
W hot days the fruit salads will be found
Jifciently heavy for most people. The ad-
Tntage in salad gishes is the fact that they
By be prepared in the morning, requiring
" a few minutes to complete just before
Rrving,

DAIRY SALADS
Clabber Salad

Bail pix potatoes, peel and dice them. Chop
hif o Spanish onion, one red pepper, after
the seed cone, one cold boiled carrct
14 parsnip and a tablespoonful of tarragon
My Mix all with potatoes, add a sali-
Sonful of pepper and a half teaspoonful of

“» Have ready one pint of well drained
e add to it a little pepper and salt, 4
Mu‘l of sugar and the same amount
chopped chives. Turn the clabber over the
band serve in large lettuce leaves.

Cottage Cheese Salad

Take two cups of cottage cheese and add &
 onion, a teaspoonful of salt, a salt-
ul of pepper, a tablespoonful of sugar,
#me amount of chopped chives and a half

 finely chopped walnuts, Mix all to a
%% paste with a quarter cup of cream.
@ & tumbler shaped mould and chill.
Hild, slice with a sharp knife onto lettuce
And dress with mayonnaise made with-
rd.

Egg Salad

Hix fresh eggs until hard; shell and
lengthwise. Removo the yolks and

pineapple, a little olive'oil, & half
il of salt and s pinch of cayenne
Fill half the white shells with this

UL of them with a tablespoonful of -
fresh

Meals

of sharp dairy cheese grated. Mix and fill the
rest of the egg whites. Pul a half ege of
each kind in a nest of lettuce leaves on each
plate and screen with sharp mayonnaise.

Egg Ball and Ring Salad

Boil seven eggs hard, When cold cut inthin
slices, removing the yolks, and lay the white
rings aside, Mash the yolks smooth with a lit-
tle soft orange marmalade, a pinch of salt and
a dash of cayenne and form the mixture into
small balls, Line the salad bowl with lettuce
leaves, Shred some of the lettuce and mix

_with the balls and white.rings, Turn over all

4 boiled dressing.

Dreseing: Boil the juice of one lemon, a
half cup of honey, one tablespoonful of sugar,
two beaten egg yolks, a saltspoonful of salt
and a dash of pepper together.
and thick set to chill. Just before serving add
a half a cup of whipped cream.

FISH SALADS
Smoked Sablefish Salad
Ilake a half pound of the smoked fish and
add to it a grated onion, a seeded cucum-
ber chopped with a seeded pepper, and the
heart of a white head of lettuce cut fine, Mix
lightly and add a half cup of heavy French

* dressing which cantains two teaspoonsful of

chopped tarragon leaves. Garnish with pi-
mento olives.

Shad Milt Salad

Parboil two large milts in salted water for
twenty minutes; add to the water a choppei
onion, two cloves, one bay leaf, pepper and &
sliced lemon. When done add half a cup of
vinegar and cool in the water. When cold
drain and dice the milt. Cut the white centre
from a head of chicory and add, with a half
cup of chopped pineapple, to the milt. Toss
in thin mayonnaise, serve in lettuce leaves and
garnish with elive rings.

Lemon Sole Salad

Filet a large lemon #ole; parboil thf: filels
twelve minutes in salted water; drain and
cool, but do not break them. Lay one filet on
a bed of lettuce leaves; spread it with a layer
of paste made from one cup of crab meat, one
chopped cucumber, a teaspoonful of sweet
herbs chopped, salt and pepper blended with
mayonnaise. Lay on the other filet. Squeeze
over it the juice of a lemon then mask with
mayonnaise. Put a boiled egg through the
vicer over the top and garnish with olives.

Salad Rex

Make one pint of fish stock, season with 2
tablespoonfyl each of Worcestershire sauce
and ketchup, the juice of an onion and lemor,
pepper und salt. Add a heaping tablespoonful
of gelatine, diasolved in water, blend, strain
andg:vhen cool add two eups of 'flaked ‘codfish,
one cup of broken ghrimp, a chopped pepper,
# chopped eurumber, two sliced s%erkinl. and
turn into a wet mould to chill.
tuce and mask with mayonnaise.

When smooth
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Cheating the

By VIRGINIA CARTER LEE

T HAS been truthfully said the most ad-
I mirable housckeepers are those who make
“their pennies go on twopenny errands.”
One of the surest ways of doing this is to have
4 watchful eye upon every particle of tha “lefi-
overs"—the last slice of meat,, that you think
of throwing away, but ought to mince for an
omelet; the last spoonful of jelly that might
flavor the sauce for the luncheon pudding, in-
stead of dissolving it and sweetening the dish
water, or the last bit of vegetable and potato
left from dinner that will further enrich to-
morrow's soup if carefully turned inlp the
stoek kettle,

Along these same economical lines may he
considered crackers and cheese. Of course, as
long as the former arve crisp and dry and the
latter moist and fresh the housekeeper will
need no advice, as they are both such favorites
that they will disappear as rapidly as you can
wish. It is when they are stale and no longer
inviting for the table that they are hard to
dispoge of, and to meet this emergency the
following tested recipes are given, which will
provide a very tasty supper or luncheon digh
at practically no expense.

Grate gll bits of cheese, no matter how hard
and dry, on the horseradish grater. You will
have a light, flaky mass that will keep for a
long time, if kept covered in a dry, cool place,
and it is in the most convenient form to use
for flavoring macaroni or special dishes.

As regards crackers, roll or pound any
broken pieces together with the crumbs left
from time to time in the bottom of the pack-
ages, and after crisping slightly in the ave
store them in an airtight jar for wvariou
purposes.

Rice Entrée

Boil in aalted water until tender a cupful
of well washed rice. Add a small cupful of
milk, two well beaten eggs and pepper and
salt to taste. Turn into a shallow buttered
pan, sprinkle grated cheese thickly over the
top and bake until of the consistency of custard
and the top is nicely browned. Serve hot in
the baking dish.

Toast with Cheese Gravy

Topst crustless slices of bread as needed.
Soften by dipping for a second in hot, salted

Garbage Pail

water and place where they will keep hot.
Prepiare sufficient gravy to cover the toast
slices—of milk, meat broth, cold gravy left
from a previous dinner or a combination of all
three, Thicken the gravy to the consisteney
of thick cream by the addition of a little flour
mixed to a paste with cold water, Season high-
Iy with sart, paprika and half a teaspoonful
of prepared mustard and add to each cupful
of the gravy one cupful of grated cheese., Stir
rapidly until the cheese melts, and pour over
the toast slices that have heen arranged on a
hot chop platter.

A “Cape Cod Turkey Dirner”
How to Cook It

By MARGARET HAMELIN

NFORTUNATELY, outside of New
U ‘England a “Cape Cod turkey dinner,”
or in reality a “boiled salt fish din-
is hardly known, and even in that sec-
tion, in the interior, it is rarely served to per-
fection, as it is in the towns bordering on the
coast, especially in the Cape Cod section.
Probably, too, to the uninitiated, it may seem
like rather an unpalatable meal, but to those
fortunate enough to know what it really is
few dishes are more attractive.

' The preparation for such a dinner calls for
both .care and skill, and the materials used
should be of/the best. The codfish, which is
the only suitable fish, should be cut in a piece
of generous proportions and the vegetables that

Baked Eggs

Arrange small baking dishes (fireprool) on
a4 haking sheet and heat them in the oven. Put
a small piece of butter and a spoonful of milk
or cream in each. Break in the eggs carefully
s0 as not to disturh the yolks, and sprinkle
nepper, salt, grated hread c¢rumbs and cheese
over esch. Let them bake in a gentle heat, so
that the eges will cook to a clear jelly and
not harden, Serve immediately in the bakine

. "
tishes.

ner,
Cracker Pudding (No. 1)

Use three eggs to a r{uart of milk, saving
ouf, the whites of two. Heat the milk, add the
cpp yolks, sugar to taste, a pinch of salt, one
cupful of rolled crackers. half a ecupful of
desiccated cocoanut and half a teaspoonful of
vanilla extract, Mix the ingredients well and
turn into a buttered pudding dish. Set thix in
a vessel of hot water and cook in a moderate
oven until the pudding is =zet. Five minutes
before it is cooked spread lightly with orange
marmalade and cover with a meringue made
from the stiffty whipped egg whites and one
tablespoonful of powdered sugar. Return to
the oven for the meringue to brown sliphtly.

Cracker Pudding (No. 2)
This pudding is especially recommended for
the children's nursery supper. Lay crackers,

either broken or whole, in a deep dish and pour
over them enough lot, salted milk {o cover.
Lay a heavy, weighted plate on top of them
and set in & warm place for one hour or until
they are almost like jelly. Serve in glass
saucers, with a layer of jelly or jam over each
portion, with a sauce made from thick, sweet
cream, flavored with a little grated nutmeg.

Baked Crackers

For a family of six persons take eight of
the large unsweetened, square crackers. But-
ter them liberally, dust with galt and paprika
and pour over them sufficient thick (seasoned)
tomato sauce to cover them, Dust over with
o thick layer of grated cheese; dust again
with papriia. and cook in a moderately hot
oven for half an hour,
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| TRIBUNE INSTITUTE CONSUMERS' CLUBS

| by Christmas time.

Candled Eggs for Preserving Purposes .i

There is still time to put down in water glass your December and January eggs at
May prices. They cost sbout 41 cents per dogen now and will probably be twice that
A gallon container will hold three dozen eggs and one dollar’s worth
<of water glass in powdered form will preserve fifty dozen,

This time of the year not many eggs are candled, and it is a bad idea I.g spend time
and money praserving eggs unless they have been tested.

You can get twelve dozen, extra quality, candled eggs at the wholesale cost plus
three centd a dozen, suitable for preserving, by telephoning the club station of The .
Tribune Institute Consumers’ Clubs, Morningside 7785. |
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accompany it should include boiled onions,
beets, carrots and potatoes. These must be
young and tender, cooked to just the right
degree of perfection and then dressed with a
little melted butter or oleo and plenty of
paprika. A rich egg sauce and crigp pork
scraps are also served with it, and the whole
forms one of the best “one-dish dinners.”

The night before the dinner is to be served
wash the salt cod carefully, using a small
brush for the purpose; then put the fish in a
large pan, skin side up, and cover with cold
water. The next morning drain, dry and lay
the fish in a fish kettls, and after covering
with fresh cold water heat slowly to the boil-
ing point. Set it back on tht range or reduce
the heat so that the water will mot boil and let
it stand closely covered for about four hours.
This method of cooking is most essential, for
if care is taken and the fish is not allowed to
boil, it will break into soft, rich, gelatinous
flakes when served; but if allowed to boil it
will be tough and stringy.

The pork seraps used may be made from
two slices of salt pork, cut into cubes and fried
until crisp and brown. Save the fat in the
pan, as it is one of the best materinls for fry-
ing fish, potatoes, ete.

In making the egg eauce prepare a rich -
cream sauce, highly seasoned with paprika,
celery srlt and a few drops of Worcestershire
sauce and further enriched by two chopped
hard boiled eggs and a tablespoonful of
chopped parsley.

In serving the dinner the fish is dished in
one piece on a large hot platter and garnished
with the beetr. carrots and parsley; the pork

scraps are heaped at sither end of the platter, .

while the potatoes and onions are arranged
alternately as a border. Serve the cream
sauce in a heated gravy boat.

Rhubarb and Asparagus
First in the Can

By LOUISE M. WILLIAMS

Dowestic Scientist, Tribune Institute-

HUBARB and asparagus are the first
R two products for the housekeeper to
put up. If fancy asparagus at 4¢
cents per can of about twenty stalks has been
on your winter market list -you will readily
see the advantage of buying asparagus in
May and June at 25 cents for a bunch con:
taining thirty stalks and canning it. Two
bunches for 50 cents will yield three quart
cans, each holding twenty stalks of beautiful
asparagus that in our opinion excels any
that you can buy in tin cans, good as it is.
Asparagus attacks the tin, on long standing.
and the taste of the can is sometimes imparted
to the vegetable. This is not harmful, but the
asparagus put up in the glass jars is more
palatable.
Canned Asparagus

Use only fresh, tender asparagus for can-
ning. Wash carefully and remove scales with
a sharp knife. Cut in lengths to fit jars. Tie
in bundles and blanch over live steam for fif-
teen minutes, or blanch stalks in boiling watex
two minutes (standing), and then both stalks
and tips (laid down in water), for two min-
utes longer. Plunge in cold water quickly and
pack, tips up, in hot sterilized jars; add one
teaspoonful of salt to a one quart jar, adjust
sterilized rubbers, then add boiling water to
overflowing; put on the cover and partially
sedl (i. e, leave lower wire lever up, or with
Mason jar seal and then reverse cover one-half
a turn}.

Sterilize either in hot water bath for two
hours; in water seal outfit for ninety minutes ;
or under five pounds pressure for sixty min-
utes. In the water bath be sure fhat the
water is two inches over the top of the jar.
Count time from moment water boils and be
sure that it boils throughout the period. The
asparagus is not being sterilized if it hests
below the boiling point. “Simmering” is not
sterilizing, The product must boil for the
specified time. ‘

After sterilization, seal and test for leakage
by inverting jar. When cooled wrap in paper

‘to prevent bleaching, and label.

Two Ways to Put Up Rhubarb

Choose juicy red stalks. Wash, do not peel;
cut in one inch pieces or in pieces to fit jar,
blanch one and one-half minutes in boiling
water, cold dip, Pack in hot sterilized jars,
adjust sterilized rubber, add boiling syrup
(one cup of sugar to three of water, brought
to boiling point), ially seal and
sixteen minutes }n ot wnt{r bath, wi 1lnt.i:|-q
twaﬁngm dl:er l'u;e jar. in cold

u also put up water with.
out any processing. The rhubarb is washed,
then eut into desired l!nwl, in ster-
ilized jars, cold, sterilized water ad

owing, and sealed. :

to over-



